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-Preface- 

I write this second 
volume on behalf of the 
famed master Luigi. This 
is perhaps a memoire, for 
it is many years since. I 
lived in Paxlair for a 
year or two when I was 
barely a woman, having 
left my parents to 
venture into the world. In 
Paxlair, I became 
apprenticed to Luigi and 
worked for him as his 
very first waitress. He 
was a very gentle and 
kind teacher, excepting 
only those instances when 
he dragged me across 
town by mine napron, as I 
was often dawdling in the 
Mage Tower library when 
I should have been 
washing dishes. Years 
later, having moved back 
to the now lonely home 
of my late parents in 
Yew, I am learning to 
appreciate those lessons 
of the great master 
Luigi. I thee present them 
now in this, volume II. 

-Chapter One- 
Part of Luigi Aiello's 
success can be attributed 
to the atmosphere of his 
pizzeria and bakery. His 
cleanliness was always 
impecable, and the store 


was always warm and 
cheerful. However, what 
could possibly be over- 
looked on the part of 

the patron would be the 
atmosphere behind the 
counter. Part of being an 
excellent cook is simple 
organisation and 
efficiency. For example, 
Luigi had a tool for each 
ingredient so that every 
pizza and every loaf of 
bread would leave the 
kitchen just as delectable 
as the last. While cooking 
with Luigi, I learned to 
always, always sift the 
cour twice. He kept the 
sifter clean and dried 
right next to the barrel 
with the sacks of “our, 
so that he would never 
have to substitute that 
process with a slotted 
spoon. Also, how many 
times he must have 
scolded me to sharpen 

the blade before slicing 
the meats! It is absolute- 
ly necessary to use a 
sharpened blade so that 
each slice will come out 
exactly as thick as 
intended. Luigi always had 
me slice the meats thin 
enough that one could 
nearly see through them. 
This way, he would 
instruct, The avour 
could mix with the rest 
of the pizza without 
making it too greasy. The 
vegetables, on the other 
hand, would be cut into 
larger chunks so that as 
they were heated in the 
oven, they would not 
shrink too small. 


-Chapter Two- 
Having discussed the 
necessity for certain 
tools, I would now say a 
word about those things 
which Luigi would not 
allow me to measure, as 
he taught me... some... of 
his secrets. He discusses 
in his first volume the 
necessity of a great 
sauce for a great pizza. 
While he lists certain 
herbs, he neglects to 
mention others. While I 
could never divulge his 
secret ingredient (for I 
believe there may have 
been more than one 
anyway... He couldn't give 
all of his secrets even 
to an apprentice!), I would 
like to mention the use 
of nutmeg. Nutmeg is 
traditionally used in 
pastries and other 
sweets, but while learning 
to cook with Luigi I 
developed an appreciation 
for nutmeg in the 
creation of pizzas. He 
would never allow me to 
measure the nutmeg, for 
it was perhaps somewhat 
of a magic touch for a 
master of cooking. One 
must grate the nutmeg 
directly over the bowl of 
sauce, only one or two 
strokes of the nut on 
the fine grater, so that 
the nutmeg powder never 
sits in a jar to become 
stale, and is never spoiled 
between pinched fingers. 
In some instances, also, 
he would use Cinnamon 
sticks in the same way. 
-Afterward- 


I would like to mention 
that this cookbook has 
never been reviewed, 
approved, endorsed, or 
even acknowledged by my 
former master chef. 
Since my migration back 
to my original home, I 
have had no contact with 
Luigi Aiello, and am aware 
that he no longer 
wanders these lands. I 
have taken it upon myself 
to continue his work in 
literary form. I still 
practice those methods 
which I have learned, and 
am most humbled to have 
been an apprentice of 
Luigi. And remember, 
cooking is an artform! 
In memory of 
Master Luigi Aiello '05 


